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Asparagus royale
While its crisp, crunchy spears have long been coveted by royalty 

some tasty modern-day fare, say PHIL DUDMAN and JULIE RAY. 

Chargrilled asparagus 
with baked spinach 
and eggs
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Phil: It’s mid-spring and asparagus is 
in full swing – bursting through the 
soil with a continuous surge of 
delicious spears ready for harvest. 
While the spears themselves seem 
quite delicate, it really is a no-fuss 
crop to grow as long as you establish 
its own dedicated bed. 
Asparagus is a perennial plant, so 
once you have it in the garden you 

can be harvesting from the one bed 
for up to 30 years – they just keep 
growing and producing. And it’s such 
a delicacy to eat fresh from the 
garden. In fact, you feel like royalty 
every time you harvest!
Julie: It’s no surprise that you feel 
that way when growing and eating 
this veg of kings. Asparagus has a long 
noble history. Roman emperors 
valued this vegetable so much that a 
special fleet was kept for the sole 
purpose of fetching it. During the 
Renaissance period the asparagus 
spear was a sign of great elegance and 
a delicacy only the wealthy could 
afford. Louis XIV of France had 
special greenhouses built so he could 
enjoy his asparagus all year-round. 
I’ve just planted my asparagus and 
I’m ready to join the ranks of the 
culinary rich and famous. So, Phil, 
when can I start harvesting?
Phil: Slow down, Jules! You have to go 
lightly for the first two years or so and 
just let the tops grow. This allows the 
underground rhizomes to build 
strength. Once the plant is established 
you can go for your life. Cut the 
spears when they are around 20cm 
long and pencil thick. It’s a good idea 
to stop harvesting in early December 
to allow them to grow before their 
winter dormancy. Feed and water 
them well through the summer; then 
in winter, chop the tops back and 
cover the ground with a generous 

dressing of compost, well-rotted 
manure and straw mulch. Now, let’s 
talk about eating asparagus!
Julie: Freshly picked organic 
asparagus is delicious raw, but its 
sweet luscious flavour really shines 
through when slightly cooked. It’s 
elegant in a stir-fry or tossed in a 
salad. When it comes to storing your 
fresh asparagus, wash them well, pat 
them dry, then wrap the stems in a 
moist paper towel and place into a 
plastic bag. Store them in the fridge 
and they will keep their freshness for 
two to three days. Enjoy!

“I love to chargrill the spears then plunge them into 
a dip or even a soft-boiled egg – yum! Or simply 

serve them steamed with a pinch of salt and pepper, 
and drizzled with olive oil.” – Julie
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Preheat oven to 180°C. Brush four 
160ml-capacity ovenproof ramekins 
with butter. 

Bring a medium saucepan of water 
to the boil over high heat. Add the 
spinach leaves and cook for 10-20 
seconds or until they just wilt. Drain 
and set aside for 5 minutes to cool 
slightly. Use your hands to squeeze out 
any excess liquid. 

Line each ramekin base with the 
spinach, sprinkle over the nutmeg and 
top with Parmesan cheese and season 
with salt and pepper. Break an egg into 
each ramekin and drizzle over a 
teaspoon of cream. 

Place ramekins in an ovenproof 
dish and pour enough boiling water 
into the dish to come halfway up the 
side of the ramekins. Bake in oven for 
12-15 minutes or until the whites of 
the eggs are just set and the yolks are 
still soft. 

Meanwhile, heat a chargrill on 
high and lightly brush asparagus with 
olive oil. Cook the asparagus on the 
grill until softened. 

Remove the ramekins from the 
water and wipe each dish until dry. 
Place on serving plates, top with the 
combined herbs and serve 
immediately with chargrilled 
asparagus and toasted sourdough.

Asparagus and beef involtini* 
with heirloom cherry tomatoes 
and braised fennel
Serves 6-8 
* Involtini simply means a dish that is 
rolled or stuffed.

4 red capsicums, quartered
8 white asparagus
8 green asparagus
500g sirloin, cut into 8 fine slices and 

flattened (thickness of a schnitzel 
steak – ask your butcher to do this)

8 thin slices prosciutto, cut in half 
16 slices Jarlsberg cheese
16 rosemary sprigs 
40g butter 
2 tablespoons extra virgin olive oil 
plain flour, seasoned with salt and 

pepper
4 tablespoons Marsala
250g punnet heirloom cherry tomatoes

Preheat the grill to high. Grill 
capsicums, skin-side up, for 5-7 
minutes until skin is charred and 
blistered. Transfer to a heatproof bowl, 
cover with plastic wrap and allow to 
cool. Once cool enough to handle, peel 
capsicums and set side.

Wash asparagus and remove the 
woody ends (hold each spear at both 
ends and bend it gently. It will snap at its 

Chargrilled asparagus with 
baked spinach and eggs
Serves 4
Runny, baked eggs are a delicious 
dip for grilled asparagus.

melted butter, for greasing 
150g baby spinach leaves, washed 

well and dried 
pinch ground nutmeg 
⅓ cup Parmesan cheese, grated
4 eggs 
1 tablespoon cream
8 green asparagus, trimmed
8 white asparagus, trimmed
olive oil, to brush on 
¼ cup combined flat-leafed parsley 

and dill, chopped 
toasted sourdough, to serve

Asparagus and beef involtini* with 
heirloom cherry tomatoes
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HARVEST NOTES
Green Beans
Visit and harvest bean crops 
regularly. Don’t leave beans on vines 
too long as old pods get dry and 
stringy and slow down production. 
When you keep picking them the 
plants keep yielding. Pick beans 
when pods are around 12cm long 
and before seeds get too swollen. 
Use your second hand to hold and 
protect the vine when picking. Fresh 
beans can be stored in the fridge for 
a few days or blanched and frozen. 

Rockmelon
Look for a small crack where the 
stem attaches to the fruit. It’s the 
first sign that a rockmelon is ready 
for harvest. If the stem pulls away 
easily from the fruit without tearing, 
then it’s fully mature. Check plants 
every two to three days and harvest 
early in the day before the fruit get 
warm. Remove, bag and dispose of 
damaged leaves and spray foliage 
with organic fungicides to control 
powdery mildew.

Rosemary
You can use leaves from any part of 
the rosemary bush to flavour your 
dishes. The soft tip growth is easy to 
chop, and regular removal helps 
keep bushes compact. Woody stems 
make an ideal skewer for barbecuing 
and flavouring vegies and meats.  
But don't prune an old woody bush 
too hard as it can kill it. Prune back 
to points on the stem where there 
are still leaves and it will reshoot. 

Silverbeet
Silverbeet is a pick-and-come-again 
staple. Remove outer leaves when 
you feel they are big enough, 
breaking them off at the base so you 
don’t leave a stub behind to rot. 
Always keep at least five leaves on 
the plant to photosynthesise, and 
liquid feed plants fortnightly to keep 
them in full production.

natural breaking point). Bring a large, 
deep frying pan of water to the boil 
over high heat. Add the asparagus and 
cook for 1-2 minutes or until tender 
crisp. Refresh under cold running 
water, then drain and set aside.

Cut each slice of sirloin in half 
crossways. Sprinkle upper side of beef 
with sea salt and ground black pepper. 
Lay a slice of prosciutto, a piece of 
cheese, and a quarter capsicum. Place 
a green asparagus spear in the centre, 
running across the shortest width 
with the tip slightly overhanging the 
beef at one end. Place a white 
asparagus spear alongside, but with its 
tip over-hanging the other end. Roll 
up firmly, lay a sprig of rosemary on 
top, then tie with kitchen string. 
Repeat with remaining beef slices to 
create 16 parcels.

Heat 3 tablespoons of the butter 
with the olive oil in a large frying 
pan. Roll parcels in the seasoned 
flour, then fry over a low heat for 
about 10 minutes, turning frequently, 
until golden and tender. Transfer to a 
hot serving dish and keep warm.  

Add the Marsala, 3 tablespoons of 
water and the remaining butter to the 
pan and bring to the boil quickly. 
Simmer for a few minutes, scraping 
up any bits on the base of the pan. 
Season to taste, then spoon over the 
beef rolls. Meanwhile, heat a 
medium-sized frying pan over a high 

heat. Add the remaining olive oil and 
the tomatoes. Reduce the heat to 
medium and cook the tomatoes, 
gently moving them around the pan, 
for 5 minutes or until softened.  

Serve asparagus and beef involtini 
with softened heirloom tomatoes and 
braised fennel (see recipe below).

Braised fennel
50g butter
¼ cup extra virgin olive oil 
1 red onion, peeled and thinly sliced 
2 large fennel bulbs, trimmed, each 

bulb cut top to bottom in 10mm 
thick slices, fronds reserved and 
finely chopped

fresh bay leaves 
2 garlic cloves, finely chopped
½ cup chicken stock
lemon juice to taste

Heat oil and half the butter in a large 
saucepan over medium heat. Add the 
onion and cook for 10 minutes or until 
softened. Add the fennel and cook, 
turning occasionally, for 5 minutes or 
until fennel caramelises. Add bay 
leaves, garlic and stock, and bring to 
the boil, then cover and reduce heat to 
a simmer. Cook for 15-20 minutes or 
until fennel is soft and liquid is 
reduced. Season to taste with salt and 
pepper, a squeeze of lemon juice and 
the reserved fronds. Serve with 
asparagus and beef involtini.  

IN 

SEASON

Vegetables:
Artichoke
Asparagus
Beans 
Carrot
Celery
Cucumber

Eggplant
Leek
Lettuce
Onion
Radish
Silverbeet
Snow peas

Spring onion
Squash
Sweet corn 
Zucchini 
Fruit: 
Apricot
Banana

Berries
Cherry
Honeydew
Lychee
Mango
Pawpaw
Starfruit

Braised fennel


